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residues can make the work of the detergent more difficult or considerably reduce
the activity of the steriliser.
At least once a fortnight all separator
parts, claw rubbers, inflations, teat cups,
releaser, vacuum tank, milk and air

droppers and rubber hoses should be
stripped down and boiled for 15 to 20
minutes in a recommended detergent.
A check should be made for perished
rubber ware and replacements made if
necessary.

TESTS FOR THE DETERMINATION OF MILK QUALITY
Foolproof tests devised to determine the quality of
milk delivered to the factories can detect sub-standard
milk with accuracy. They have an important place
in helping achieve a high standard of quality in our
dairy products.

By H. MASLEN, Dairy Instructor, Bunbury
HE trend of today in dairy products factories is the conversion to multi-purpose
T
factories. This simply means that factories are now taking in increasing quantities of milk rather than cream, and using the milk in the manufacture of various
dairy products, such as cheese, skim milk powder, condensed milk, casein, or ice cream
concentrate.
The grade of cream received at the dairy
factory is determined by examination of
the product by experienced and fully
trained personnel, and while this method
is also used as a preliminary test, other
prescribed tests are used to determine the
quality and grade of milk.
Flavour cannot be determined or measured by any known chemical or bacteriological tests apart from some which
measure the bacterial condition of the
product or determine certain specific
changes in the chemical state or structure
of a particular constituent part of the
milk.
Methylene Blue Test
The chemical test used in all factories
to determine the grade of each supplier's

milk is the Methylene blue test. This is
really a test of the bacteriological condition of the milk.
From the bulk of each supplier's milk
a test sample of the milk is placed in a
sterile test tube and stoppered. To each
tube prepared methylene blue solution
is added and mixed with the milk, by
careful inversion of the test tube. The
tube is then placed in a water bath and
held at a temperature of 98 degrees
fahrenheit.
Milk of poor quality with a large bacterial content decolorises the methylene
blue in less than three hours and is deemed
to be second grade milk. Milk that retains
the blue colour for longer than three
hours is classified as first grade milk.
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Under the Dairy Industry Act all milk
received for manufacture shall be subjected to the Methylene Blue test at intervals of not more than five days, or at
lesser intervals if required.
Other Bacteriological Tests
Other bacteriological tests which can
be used by the factory technologist to
enable him to segregate high quality milk
from milk of poorer quality are:—
The Plate count which gives an accurate
estimate of the numbers of bacteria
present.
The direct microscopic count affords a
very rapid method for assessing the
bacteriological quality of milk and so can
be used for rejection purposes. Perhaps
one reason why the microsope is so little
used is because, for bacteriological work,
it is necessary to have a rather elaborate
and expensive instrument, certain parts
of which can be very easily damaged,
involving expensive repairs.
The conform test is essentially a test
for detecting the presence of undesirable
organisms of the coli-aerogenes group.
This group of bacteria is important in milk
quality control for two reasons:
(1) It is associated with faecal contamination and so is of considerable public health significance.
(2) It is one of the most active in
souring and producing taints in
milk.
The titratable acidity test can be used
as a rejection test for milk, if the milk
contains more than 0.25 per cent, acidity
calculated as lactic acid.
Butterfat Test
As a basis of payment, milk is subjected
to the same test for butterfat—the Babcock test—as is cream. Composite sampling

is used, which means a small quantity of
milk is taken each day and kept in a
stoppered bottle, that has an identification
mark attached for each individual supplier.
A minute amount of preservative is added
to each sample, which is stored in a cool
room and tested at intervals of not more
than eight days.'
Sedimentation
Sedimentation tests are done regularly
on all milk received at dairy factories. A
pint of milk from the bottom of the can
is forced under pressure through a small
cotton pad. The amount of sediment present in the milk is readily apparent and
gives striking evidence of the degree of
success achieved in the farm dairy, in the
production of clean milk.
Antibiotic Residues
A test of increasing importance, and one
that will be applied more and more, is the
determination of residual antibiotics in
milk. Two tests have now been evolved,
and when used either singly or together
can detect low levels of antibiotics in milk,
one of these tests, the colour test, can be
carried out in all dairy factories. Milk is
heated for five minutes and a fast growing acid producing culture plus brom
cresol purple dye is then added to the
sample. The samples are then incubated
for 2J hours and the colour changes are
noted. This is a quick and satisfactory
test and is of great benefit to the cheese
manufacturer, who is often confronted
with "slow" vats of cheese caused by
residual antibiotics in the milk.
Many tests on milk for routine control
are carried out daily by the dairy factory
technologist, all with the one aim of improving the quality of our dairy products, to
enable us to place a first class product on
a very competitive world market.
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